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Almanac of the Canning, Freezing, 
Preserving Industr} (book rev.), 
(9)145 

commercial applicatibn of quality 
control, (4)52 

Consumer Protection Legislation 
and the U.S. Food Industry (book 
rev.), (3)131 

FDA’s cyclic review—a viewpoint 
from industry, (12)77 

lead in canned foods, (12)60 

news: (1)114; (3)115; (4)93; (5)214; 
(6)102; (7)76; (9)34; (10)74; 
(11)88; (12)102 

Noise Control Solutions for the 
Food Products Industry (book 
rev.), (10)143 

quality control—a function of quali- 
ty assurance strategy (OverView, 
5 papers), (4)47 

Seminar Series on Government 
Inspection and Product Recalls 
(book rev.), (3)130 

surveys of industry on use of food 
additives, (12)80 

toward a better tomorrow, (3)45 

use of market research in food 
industry, (11)75 


(book 


food preservation/processing 

Almanac of the Canning, Freezing, 
Preserving Industry (book rev.), 
(9)145 

and public health relationships of 
dietary fat and prostaglandins, 
(5)89 

aseptic processing of foods compris- 
ing sauce and solids, (5)53 

canned rice: new thermal process 
method, (5)75 





costs and energy requirements for 
freeze-dehydration of prerigor 
meat, (4)61 

Developments in Food Preservation 
(book rev.), (6)124 

Food Process Engineering (book 
rev.), (10)140 

forces of change: from Osiris to open 
dating, (7)34 

Fruit and Vegetable Processing 
Technology (book rev.), (8)153 

Fundamentals of Food Canning 
Technology (book rev.), (2)122 

Immobilized Enzymes for Food Pro- 
cessing (book rev.), (6)127 

lead in canned food, (12)60 

Low-Cholesterol Food Processor 
Cookbook (book rev.), (5)267 

new concepts for improving and 
expanding frozen techniques, 
(3)63 

Nutrition and Food Processing 
(book rev.), (10)140 

Preserving (book rev.), (10)144 

Principles of Food Processing Sani- 
tation (book rev.), (2)122 

Quality Assurance Manual for Food 
Processors (book rev.), (2)121 

role of flavors in, (6)46 

scale-up procedures...and power 
consumption in agitated vessels, 
(5)65 

use of microcomputers for, (10)89 


food safety 

FDA’s cyclic review—a viewpoint 
from industry, (12)77 

food ingredient safety, (12)69 

food safety review in Congress, 
(12)84 

food ingredient safety review pro- 
gram (OverView, 5 _ papers), 
(12)69 

guidelines and standards for toxicity 
testing: their role in retrospective 
safety reviews, (12)75 

hazard analysis of food service oper- 
ations, (2)78 

quality assurance of, (4)58 

surveys of industry on use of food 
additives, (12)80 


food science/technology 

Advances in Food Research, Vol. 26 
(book rev.), (12)118 

computers in field of (OverView, 5 
papers), (10)78 

consumer sensory testing sequence 
in product development and 
optimization (OverView, 5 pa- 
pers), (11)63 

Elementary Food Science 
rev.), (6)126 

FDA’s cyclic review—a viewpoint 
from industry, (12)77 

Food and the Consumer (book rev.), 
(2)122 

food ingredient safety, (12) 

forces of change: from Osiris to open 
dating, (7)34 


(book 


meet information needs of food 
science through computerized lit- 
erature searching, (10)92 
Metal Contamination of Food (book 
rev.) (6)110 
polydextrose: application in foods, 
(7)44 
polysaccharides in foods, (7)50 
Proceedings of the Symposium on 
Food Science and Technology Ab- 
stracts (FSTA) Berlin, Oct. 21-23, 
1980 (book rev.), (10)142 
Science of Food. An Introduction to 
Food Science, Nutrition, and 
Microbiology (book rev.), (10)145 
sensory evaluation guide for testing 
food and beverage products, 
(11)50 
toward a better tomorrow, (3)45 
uneasy interface between food tech- 
nology and “natural” philoso- 
phies, (12)50 
world hunger. debate or action? 
(overview, 5 papers), (9) 91 
food service 
Food Service Systems. Analysis, 
Design, and Implementation 
(book rev.), (6)124 
hazard analysis of operations, (2)78 
model quality assurance system, 
(2)70 
new products: (2)105; (3)94; (4)81; 
(5)210; (6)82; (7)60; (9)123; 
(10)105; (11)78; (12)88 
Principles of Design and Operation 
of Catering Equipment (book 
rev.), (5)274 
School Foodservice 
(10)141 
Successful Mass Catering and Vol- 
ume Feeding (book rev.), (5)274; 
(10)140 
food stamp program 
participation, food cost, and diet 
quality for low-income house- 
holds, (10)58 
food supply 
Animals, Feed, Food and People 
(book rev.), (1)147 
Future Dimensions of World Food 
and Population (book rev.), 
(9)143 


(book _rev.), 


to: reprints of articies 


Single reprints of articles are 
not available from Food Tech- 
nology; send requests directly 
to the author (address appears 


with each article). Quantity 
reprints can be ordered from 
IFT; minimum of 100 copies. 
For price schedule write to: 
IFT Reprint Dept 
221 N. LaSalle St. 
Suite 2120 
Chicago IL 60601 











Global 2000 Report to the Presi- 
dent, Entering the Twenty-First 
Century. Vol. 1, 2 & 3 (book rev.), 
(5)276 

fragrance 

Fragrance and Flavor Substances 
(book rev.) (7)88 

Qualitative Analysis of Flavor and 
Fragrance Volatiles by Glass 
Capillary Gas Chromatography 
(book rev.), (5)271 

freeze-dehydration 

of prerigor meat: energy require- 
ments and processing costs, (4)61 

freezing 

Almanac of the Canning, Freezing, 
Preserving Industry (book rev.), 
(9)145 

preservation techniques: new con- 
cepts for expanding and improv- 
ing, (3)63 

frozen food 

development in transport of, (3)67 

education programs regarding food 
quality retention during distribu- 
tion, (2)67 

label and consumer needs, (2)65 

labeling: analysis of consumer 
demands for information on, 
(2)61 

maintaining quality during distribu- 
tion, (4)38 

new concepts for expanding and 
improving frozen preservation 
techniques, (3)63 

fruits 

Fruit and Vegetable Processing 
Technology (book rev.), (8)153 

patents: (1)130; (2)112; (3)123; 
(4)102; (5)226; (6)113; (7)86; 
(8)139; (9)140; (10)122; (11)94; 
(12)112 

Tropical and Subtropical Fruits 
(book rev.), (9)143 

tropical fruits and vegetables as 
potential protein sources, (11)45 

fungi 

Biology of Conidial Fungi (book 
rev.), (10)144 


G 


gels 
Gelier und Verdickungsmittel in 
Lebensmitteln (Gelling and 
Thickening Agents in Foods) 
(book rev.), (4)123 
germination 
effect on nutritive vaiue of legumes, 
(3)83 
grains 
See cereals 
GRAS 
FDA’s GRAD review and priority- 
based assessment of food addi- 
tives, (12)71 
gums 
in oil-water emulsions, (1)59 
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H 


hazard analysis 
of food service operations, (2)78 
health, public 
lead in canned foods, (12)60 
Nutrition and Preventive Health 
Care (book rev.), (5)273 
See also diet; nutrition 
honey 
Making Mead (honey wine) (book 
rev.), (4)120 
hunger, world 
an overview, (9)93 
debate or action? (OverView, 5 pa- 
pers), (9)91 
food and nutrition progress in North 
Africa and Middle East, (9)99 
monitoring nutritional status of 
North Americans, (9)110 
nutrition and food needs in South 
Asia: review of research on magni- 
tudes, policy, prospect, (9)105 
possibilities for nutritional interven- 
tion in Latin America, (9)115 


ice cream 

emulsions: structure and properties, 

(1)41 
IFT 

annual meeting: call for symposia, 
committee and division programs, 
(1)34, 134; (2)97; (3)32; (4)121; 
(5)48; call for undergraduate 
research paper competition pa- 
pers for 1982 meeting, (10)16; call 
for volunteered papers and ab- 
stract form, (9)83; cassettes—list 
and order form, (8)73; food expo, 
(5)148, (8)76; guidelines for sym- 
posium organizers, (1)134; high- 
lights, (8)42; program 41st annual 
meeting, (5)100 

application for membership, (8)151 

awards: Nicholas Appert to B.S. 
Schweigert, (6)20; call for nomina- 
tions for 1982, (9)28, (10)72; Wm. 
V. Cruess to R.L. Merson, (6)21; 
international to F. Bramsnaes, 
(6)20; Samuel Cate Prescott to P. 
Carroad, (6)21; program, (6)9; 
student awards presented, (8)54 

basic symposium on food carbohy- 
drates program and registration, 
(2)26; (3)128; (5)144 

classified guide to food industry ser- 
vices, 1981; (7)15; 1982, (8)132 

council and executive committee 
meeting 41st annual meeting 
highlights, (10)24 

executive committee meeting (10/ 
24/80) highlights, (2)20; meeting 
(6/6-7) highlights, (10)24 

fellows: call for nominations, (1)142; 
elected 1970-1980, (1)143; 23 hon- 
ored at Atlanta meeting, (6)22 
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fellowship/scholarskip 
1982-1983, (10)128; 
(10)126 

financial summary, 1981, (10)28 

food expo exhibitors, (5)148; (8)76 

graduate paper competition: rules 
governing, (9)81 

guidelines for preparation and 
review of papers reporting sensory 
evaluation data, (4)17 

international relations committee 
seeks multi-lingual IFTers, (3)34; 
(5)48 

overviews—See OverViews 

president—A.T. Schramm, (7)9 

president-elect—O.W. Fennema, 
(7)10 

president’s page, (1)10, (2)11; (3)11; 
(4)9; (5)12; (9)6; (10)12; (11)12; 
(12)10 

product technology groups: new 
development, (4)9 

program chairman’s report, (5)14 

public information program: (1)18; 
(3)16; (4)18; (5)34; (6)12; (8)20; 
(11)16 

regional section news: (1)12; (2)16; 
(3)14; (4)22; (5)32; (6)16; (7)12; 
(8)22; (9)12; (10)18; (11)14; 
(12)14 

scientific status summaries: open 
shelf-life dating of food, (2)89; fats 
in the diet: why and where, 
(12)33 

short course: sensory evaluation 
methods for food technologists, 
(1)30; the information connec- 
tion—making a powerful resource 
work for you, (3)22; (4)28; (5)42 

specialized technical groups: accept- 
ing petitions for, (11)12 

state of the Institute-1981: growth 
and awareness, (8)11 

symposia: planning programs for 
1982 annual meeting, (1)34; (2)97; 
(3)32; (4)121; (5)48; guidelines for 
organizers for 1982 annual meet- 
ing, (1)134 

world: (1)i2; (2)12; (3)12; (4)10; 
(5)16; (6)10; (7)9; (8)16; (9)8; 
(10)14; (11)10; (12)12 


program 
recipients, 


information 
meeting needs of food science 
through computerized literature 
searching, (10)92 


ingredients 

food ingredient safety, (12)69 

food ingredient safety review pro- 
gram, (OverView, 5 _ papers), 
(12)67 

product news and literature: (1)102; 
(2)104; (3)96; (4)91; (5)192; (6)86; 
(7)62; (9)124; (10)112; (11)80; 
(12)90 

quality control of raw materials and 
vendor relations, (4)54 

surveys of industry on use of food 
additives, (12)80 


instrumentation 
computers in the field of food tech- 
nology (OverView, 5 papers), 
(10)77 


J 


Journal of Food Science 
abstracts: (2)115; (4)109; 
(7)78; (10)132; (11)104 
juices, fruit and vegetable 
Neue Erkenntnisse auf dem gebiet 
der Frucht-und Gemuse-Safte 
(book rev.), (12)117 


(6)117; 


L 


labels/labeling 
frozen food: analysis of consumer 
demands for information on, 
(2)61 
frozen food and consumer needs, 
(2)65 
statistical provisions of federal net 
content control programs, (10)50 
laboratories 
Food Analysis Laboratory Experi- 
ments (book rev.), (2)121 
product news and literature: (1)106; 
(2)101; (3)101; (4)82; (5)198; 
(6)88; (7)64; (9)128; (10)106; 
(11)87; (12)96 
lead 
in canned foods, (12)60 
legal 
Food and Drug Law Cases and 
Materials (book rev.), (5)267 
food safety review in Congress, 
(12)84 
legislation 
Consumer Protection Legislation 
and the U.S. Food Industry (book 
rev.), (3)131 
legumes 
canned: nutrient content, (3)86 
dry edible bean, (6)58 
effect of germination on nutritive 
value, (3)83 
Food Legumes (book rev.), (3)131 
Handbook of Legumes of World 
Economic Importance (book 
rev.), (9)144 
leaf proteins (whole dried juice, 
green LPC and alfalfa, chloroplas- 
tic and cytoplasmic LPC): current 
and proposed uses, (6)54 
nutrient content of mature (Over- 
View, 6 papers), (3)72 
nutritional contribution of dry 
beans (P. vulgaris in perspective, 
(3)77 
protein quality, (3)79 
raw and cooked commercial P. vul- 
garis classes: variation in vitamin 
and mineral content, (3)75 
raw, cooked, and processed: content 
of selected nutrients in, (3)73 
use of microbial cultures to increase 
safety, shelf life and nutritive 
value, (1)79 





letters to editor 
(1)38; (3)24; (4)26; (6)42; (7)14; 
(10)81 
lipids 
some characteristics and interac- 
tions in muscle foods—review, 
(5)253 
literature 
computerized searching to meet 
information needs of food scien- 
tists, (10)92 
technical sales: See ingredients; 
laboratories, packaging; 
plant; pollution control 


M 


marketing 
developments in frozen food trans- 
port, (3)67 
education programs regarding food 
quality retention during, (2)67 
laboratory test market: an approach 
to establishing product potential, 
(11)73 
Recommended Procedures for Food 
Retail Stores and Distribution 
Facilities Subject to Government 
Inspection (book rev.), (12)119 
use of market research in food 
industry, (11)75 
mead 
Making Mead (honey wine) (book 
rev.), (4)120 
meat 
chemistry of myoglobin and its reac- 
tions, (5)244 
functionality of a protein matrix in 
comminuted product, (5)235 
patents: (1)128; (2)110; (3)121; 
(4)98; (5)222; (6)111; (7)84; 
(8)137; (9)138; (10)121; (11)92; 
(12)110 
prerigor: energy requirements and 
processing costs for freeze-dehy- 
dration, (4)61 
production and processing: Fleisch- 
gewinnung und-verarbeitung, 
Technologische Grundlagen 
(book rev.), (5)268 
rheological properties of commi- 
nuted systems, (5)238 
use of microbial cultures to increase 
safety, shelf life and nutritive 
value, (1)74 
medicine 
Nutrition and Medical Practice 
(book rev.), (9)145 
meetings and conferences 
coming events: (1)118; (2)28; (3)116; 
(4)104; (5)261; (6)105; (7)22; 
(8)33; (9)18; (10)36; (11)30; 
(12)22 
news notes: (1)36; (4)33; (6}40; (7)16; 
(8)30; (9)26; (10)40 


metals 
Metal Contamination of Food (book 
rev.), (6)110 
microbiology 
Flavor Microbiology (book rev.), 
(5)272 
Food Microbiology 
(4)122 
Industrielle 
rev.), (3)131 
recombinant DNA technology: food 
for thought, (7)26 
Science of Food. An Introduction to 
Food Science, Nutrition and 
Microbiology (book rev.), (10)145 
use of microbial cultures to increase 
safety, shelf life and nutritive 
value of: dairy products, (1)71; 
meat products, (1)74; legume and 
cereal products, (1)79; vegetable 
products, (1)84; yeast products, 
(1)89 
microeconomics 
Microeconomics: Resource Alloca- 
tion and Price Theory (book rev.), 
(6)125 
milk 
whey-based, nonfat replacers in 
light chocolate-flavored com- 
pound coatings, (6)79 
minerals 
variation in content of P. vulgaris 
classes, (3)75 
miscellaneous products 
patents: (1)132; (2)114; (3)124; 
(4)119; (5)260; (6)116; (7)87; 
(8)142; (9)141; (10)125; (11)97; 
(12)115 
mixing 
scale-up procedures...and power 
consumption in agitated vessels, 
(5)65 
muscle 
basic functional properties of muscle 
food constituents (OverView, 5 
papers), (5)229 
role of modified proteins in process- 
ing of muscle foods, (5)231 
some lipid characteristics and inter- 
actions in—a review, (5)253 
mycology 
Biology of Conidial Fungi (book 
rev.), (10)144 
Food Mycology (book rev.), (1)144 
myoglobin 
chemistry of, and 
(5)244 


(book _ rev.), 


Mikrobiologie (book 


its reactions, 


N 


National Nutrition Consortium 
report, (1)17; (11)20 
NSLP 
National School Lunch Program: 
analysis of participation and 
benefits, (9)70 
nutrition 
a historical examination of the 
American diet (OverView, 3 pa- 
pers), (2)37 
and food needs in South Asia: review 
of research and magnitudes, poli- 
cy and prospects, (9)105 
and food programs in North Africa 
and the Middle East, (9)99 


Carbohydrate Sweeteners in Foods 
and Nutrition (book rev.), (1)145 

certification for nutritionists, (5)12 

changes in American food consump- 
tion patterns and their nutritional 
significance, (2)43 

Citrus Nutrition and Quality (book 
rev.), (6)129 


computer-based graphical method 
for evaluating protein quality of 
food blends relative to cost, (6)72 

content of selected nutrients in raw, 
cooked, and processed legumes, 
(3)73 

contribution of dry beans (P. vulgar- 
is) in perspective, (3)77 

development of high-protein rice 
flour for early childhood feeding, 
(11)38 

dietary fat and prostaglandins: pos- 
sible beneficial relationships be- 
tween food processing and public 
health, (5)59 

effect of germination on the nutri- 
tive value of legumes, (3)83 


Food Chains and Human Nutrition 
(book rev.), (8)155 


food consumption patterns and 
nutritive quality of U.S. diets: 
preliminary report, (9)41 

Foods for Healthy Kids (book rev.), 
(11)101 


Food Stamp Program: participation, 
food cost and diet quality for low- 
income households, (10)58 

forces of change: from Osiris to open 
dating, (7)34 

Future Dimensions of World Food 
and Population (book rev.), 
(9)143 


Guidebook for Nutrition Counselors 
(book rev.), (5)272 


how have quantity and quality of 
American diet changed in past 
decade? (9)50 


Human Food Uses: A Cross-Cultur- 
al, Comprehensive Annotated 
Bibliography (book rev.), (12)116 
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Human Nutrition, Vol. 1. Nutrition 
Pre- and Postnatal Development; 
Vol. 2. Nutrition and Growth; 
Vol. 4. Nutrition Metabolic and 
Clinical Applications (book rev.), 
(1)146 

Introduction to 
rev.), (6)128 

legume protein quality, (3)79 

Low-Cholesterol Food Processor 
Cookbook (book rev.), (5)267 

monitoring status of North Ameri- 
cans, (9)110 

nutrient content of canned legumes, 
(3)86 

nutrient content of mature legumes 
and legume products (OverView, 6 
papers), (3)71 

Nutrition and Food Processing 
(book rev.), (10)140 

Nutrition and Medical 
(book rev.), (9)145 

Nutrition and Preventive Health 
Care (book rev.), (5)273 

Nutrition for a Better Life. A 
Source Book for the Eighties 
(book rev.), (10)145 

nutritional §quackery—upholding 
the right to criticize, (12)42 

Nutritional Quality Index of Foods 
(book rev.), (5)276 

possibilities for intervention in Lat- 
in America, (9)115 

problem nutrients in the 
(9)58 

psychology of food: why we eat what 
we eat when we eat it, (2)54 

role of cereal grain products in the 
U.S. diet, (3)49 

Science of Food. An Introduction to 
Food Science, Nutrition, and 
Microbiology (book rev.), (10)145 

Sourcebook on Food and Nutrition 
(book rev.), (1)146 

U.S. dietary pattern from an anthro- 
pological perspective, (2)37 

use of microbial cultures to increase 
safety, shelf life and nutritive 
value of: dairy products; (1)71; 
meat products, (1)74; legume and 
cereal products, (1)79; vegetable 
products, (1)84; yeast products, 
(1)89 

variation in vitamin and mineral 
content of raw and cooked P. vul- 
garis classes, (3)75 

Vitamin Bg Metabolism and Role in 
Growth (book rev.), (7)89 

who benefits from school feeding? 
analysis of participation in NSLP, 
(9)70 

world hunger: an overview, (9)83 

World Review of Nutrition and Die- 
tetics. Vol. 36. Human Nutrition 
and Diet (book rev.), (9)143 


Nutrition (book 


Practice 


US., 
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obituaries 
(1)126; (2)109; (3)114; (4)97; (5)18; 
(6)101; (7)75; (9)137; (10)120; 
(11)90; (12)168 
oil 
Bailey’s Industrial Oil and Fat 
Products. Vol. 1 (book rev.), 
(4)120 
Handbook of Soy Oil Processing 
and_ Utilization (book rev.), 
(5)274 
oil-based foodstuffs 
patents: (1)129; (2)112; 
(4)100; (5)225; (6)112; 
(8)139; (9)139; (10)122; 
(12)111 
oilseed products 
patents: (1)129; (2)112; (3)122; 
(4)100; (5)224; (6)112; (7)85; 
(8)138; (9)139; (10)122; (11)94 
proteins: soy, peanut, sunflower, 
rapeseed, (6)62 
olfaction 
Olfaction and Taste VII (book rev.), 
(5)272; (6)128 
OverView 
A historical examination 
American diet, (2)35 
computers in the field of food tech- 
nology, (10)77 
consumer sensory testing sequence 
in product development and 
optimization, (11)63 
food ingredient safety review pro- 
gram, (12)67 
nutrient content of mature legumes 
and legume products, (3)71 
quality control—a function of quali- 
ty assurance strategy, (4)47 
use of microbial cultures to increase 
safety, shelf life, and nutritive 
value of food products, (1)69 
world hunger—debate or action? 
(9)91 


(3)122; 
(7)85; 
(11)94; 


of the 


P 


packaging 

Developments in Food Packaging 
(book rev.), (6)126 

food packages win awards, (5)216 

Food Packaging Materials. Aspects 
of Analysis and Migration of Con- 
taminants (book rev.), (12)116 

patents: (1)133; (2)114; (3)125; 
(4)119; (5)261; (6)116; (8)142; 
(9)141; (10)125; (11)97; (12)115 

product news and literature: (1)112; 
(2)98; (3)110; (4)89; (5)206; (6)92; 
(7)68; (9)134; (10)110; (11)86; 
(12)99 

Verpackung vond lebensmitteln. 
Anwendung der Wissenchaftlich- 
en Grundlagen in der Praxis 
(book rev.), (8)146 


patents 

Commercial Food Patents, U.S. 
1979; 1980 (book rev.), (10)162 

See also: additives, food; baked 
foods; beverages, alcoholic; 
by-product technology; cere- 
al products; cocoa; coffee; 
color; confectionery; dairy 
products; egg products; 
equipment and processes; 
feeds; fish; flavor; fruits, 
meat; miscellaneous prod- 
ucts; oil-based foodstuffs; 
oilseed products; packaging: 
poultry; proteins, synthetic; 
soft drinks and fruit drinks; 
starches; sugar; tea; vege- 
tables and vegetable pro- 
teins 

people (other than IFT) 

(1)123; (2)106; (3)112; (4)95; (5)212; 
(6)100; (7)73; (8)127; (9)136; 
(10)117; (11)89; (12)107 

plant 

product news and literature: (1)109; 
(2)99; (3)106; (4)87; (5)204; (6)91; 
(7)66; (9)132; (10)114; (11)82; 
(12)92 

plasteins 

remanufactured proteins, (6)68 

pollution control 

product news and literature: (1)110; 
(2)102; (3)109; (4)86; (5)209; 
(6)93; (7)66; (9)131; (10)116; 
(11)84; (12)95 

polydextrose 
physical/chemical properties 
applications in foods, (7)44 
polymers 

Polymers in Nature (book rev.), 

(5)267 
polysaccharides 

functional properties (thickening, 
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